[Dependence of nutritive value of canned meat on the thermal of the raw materials and electric stimulation].
Research of influence electric stimulation and different thermal condition of raw material on meat protein breaking down by proteinases of gastrointestinal tract (pepsin, trypsin and chymotrypsin) was carried out. It was shown that electric stimulation increased the rate of meat protein proteolysis significantly, i.e. from the point of view of breaking down of meat protein by enzymes it gave effect, similar meat ripening in the cool condition.